Love & Spoon Spring Menu

Starters

Tempura fresh salmon with wasabi mayonnaise & dipping sauce  $16

House made aged port & thyme organic pate with grilled organic bread & seasonal fruit  $13.50
Seared scallops with sage brown butter, baked apple & free range pork belly  $17

Spiced spinach, almond & besan fritters with grilled haloumi & preserved lemon yoghurt  $13.50

Pissaladiere — a southern French specialty of onion & anchovy on grilled baguette  $8.50

Mains

Rosewater & pomegranate molasses free range chicken breast with fennel & mint salad & cous cous
$26.50

Gremolata lamb cutlets with skordalia, parsley salad & lime tomato relish ~ $29.50
Roast free range pork belly with baked fennel, smashed organic potatoes, & sweet pea puree $28.50

Sweet potato gnocchi with roast tomato, baby spinach, sage brown butter and herbed goats cheese
$26.50

Seared herb-crusted sashimi grade tuna with soba noodle, daikon, cucumber & mint salad, soy-mirin
dressing & fresh chive oil ~ $29.50
Vegan option with tempura mushrooms  $23.50

For the kids: *Flathead and chips  $10

Desserts

Molten chocolate pudding with vanilla ice cream & cardamon toffee & oranges on the side  $13.50
Waffles with salted butterscotch bananas, roast pecans & vanilla ice cream  $13.50

Rose infused watermelon with Sicilian pudding, pistachios & lychee sorbet  $13.50

*Crispy brioche dumplings with lavender sugar & lemon curd ~ $13.50

All of our pork, chicken & eggs are free range

All our dishes can be made gluten free, except marked *

Most of our fruit & veges are local and organic

Licensed with club prices. Functions queries welcome.

Join our email list to hear about our degustation & music events
or Facebook Love & Spoon Mullumbimby



